
STOP 



Early Journal Content on JSTOR, Free to Anyone in the World 

This article is one of nearly 500,000 scholarly works digitized and made freely available to everyone in 
the world by JSTOR. 

Known as the Early Journal Content, this set of works include research articles, news, letters, and other 
writings published in more than 200 of the oldest leading academic journals. The works date from the 
mid-seventeenth to the early twentieth centuries. 

We encourage people to read and share the Early Journal Content openly and to tell others that this 
resource exists. People may post this content online or redistribute in any way for non-commercial 
purposes. 

Read more about Early Journal Content at http://about.jstor.org/participate-jstor/individuals/early- 
journal-content . 



JSTOR is a digital library of academic journals, books, and primary source objects. JSTOR helps people 
discover, use, and build upon a wide range of content through a powerful research and teaching 
platform, and preserves this content for future generations. JSTOR is part of ITHAKA, a not-for-profit 
organization that also includes Ithaka S+R and Portico. For more information about JSTOR, please 
contact support@jstor.org. 



November 6, 1914 3018 

Sec. 21. Owners of chickens or other fowls must keep them in good condi- 
tion, healthy and clean. No cellar or part thereof shall be used as a pen for 
poultry. Poultry houses, yards, and pens must be kept clean and free from 
vermin. They must be dry, airy, light, and not overcrowded. Refuse food and 
excrement shall be removed as often as necessary to prevent odors arising 
therefrom. 

Foodstuffs— Care and Sale. (Ord. 20, Mar. 17, 1914.) 

Sec. 12. All persons selling or exposing for sale any provisions, food, meat, 
fish, poultry, fruit, vegetables, or anything for human consumption shall keep 
their utensils and places of business in a clean, neat, and wholesome condition. 
No food or drink shall be sold or offered for sale which is stale, unwholesome, 
of bad odor or appearance, decayed, spoiled, or partly spoiled. 

Sec. 13. No meat, fish, birds, fowl, vegetables, milk, and no human food not 
being then healthy, fresh, sound, wholesome, fit, and safe for such use, nor any 
animal or fish that has died by disease, and no carcass of any calf, pig, or lamb, 
which at the time of its death was less than four weeks old, and no meat there- 
from shall be brought within the limits of this city or offered for sale as food 
anywhere in said city. 

Hotels, Restaurants, Boarding and Eating Houses — Sanitary Regulation. 
(Ord. 20, Mar. 17, 1914.) 

Sec. 15. Proprietors of all hotels, restaurants, oyster, eating, and boarding 
houses shall keep their premises in a clean, wholesome condition. Their 
garbage, waste products, and offal shall be kept in accordance with the rules 
applying to garbage, and it is especially provided that where oysters, clams, 
crabs, shellfish, or fish of any kind are kept or sold the shells and waste of the 
same shall be removed or destroyed at least three times a week from the 1st day 
of April until the 1st day of December, and during other months twice a week. 

* * * :B * =;< * 

Sec. 238. Proprietors or persons in charge of public eating places are hereby 
forbidden to permit the use of drinking vessels, dishes, spoons, knives* forks, 
finger bowls, and other eating utensils which have not been thoroughly cleansed 
after each individual use. 

Offensive Trades— Regulations of. (Ord. 20, Mar. 17, 1914.) 

Sec. 16. No person or company shall erect or maintain within the limits of 
this city any manufactory or place of business dangerous to life or detri- 
mental to health, or where unwholesome, offensive, or deleterious odors, gas, 
smoke, deposit, or exhalations are generated, such as tanneries, refineries, manu- 
factories of starch, glue, leather, chemicals, fertilizers, gas, etc., without the 
written permit of the board of health, and all such establishments shall be kept 
clean and wholesome, so as not to be offensive or deleterious ; no waste substance, 
refuse, or injurious matter shall be allowed to accumulate upon the premises 
or be thrown or allowed to run into any public waters, stream, water course, 
street, road, or public place. And every person or company conducting such 
manufactory or business shall use the best approved and all reasonable means 
to prevent the escape of smoke, gases, and odors, and to protect the health and 
safety of all operatives employed therein. 

Sec. 17. The business of boiling bones and dead animals shall not be allowed 
in the city limits. 



